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Description 

[0001] The present invention relates to a slicing and 
vacuum-packing assembly, particularly suitable for slic- 
ing and promptly vacuum-packing food produce, e.g. 
ham, salami and meat. 

[0002] In the field of the sale and distribution of food 
products there is an ever increasing need of packing 
food .soon after the same has been worked of handled 
to ensure that it is stored under the best possible con- 
ditions for an as long as possible time interval. This is 
especially true for sliced meat or salami which is usually 
subject to rapid oxidation and deterioration processes if 
left exposed to the air. A whole technical field has been 
developed to meet this problem, based particularly on 
the so-called "Vacuum-packing", i.e. packaging in an en- 
vironment from which air has been sucked, and is thus 
greatly depleted of oxygen, delimited by either a rigid or 
a flexible plastic containers (pouches). Sliced food pro- 
duce served at meat counters of stores is usually 
packed on the spot following a succession of steps each 
carried out at different locations some times relatively 
quite apart from one another, i.e. slicing the produce at 
a slicer, placing it into a pouch, weighting it at a scale, 
and transferring it onto a vacuum packing machine lo- 
cated elsewhere which, upon control, draws air from the 
pouch and seals it. 

[0003] Quite apart from the obvious inconvenience 
caused to the operator who has to move from one part 
of the counter to another to complete a produce packing 
process, a significant amount of time is also wasted that 
could be better spent to serve promptly customers, while 
the sliced produce is exposed to the air for a longer time. 
[0004] The main object of the present invention is to 
provide a slicing and vacuum packing assembly suitable 
for greatly reducing or obviating the above shortcom- 
ings, as compared with solutions that have been pro- 
posed so far. 

[0005] Another object of the present invention is to 
provide a slicing and vacuum packing assembly that can 
be manufactured according to various embodiments in 
order to meet a wide range of needs in the retail sale 
field of sliced food produce. 

[0006] A further object of the present invention is to 
provide a slicing and vacuum packing assembly operat- 
ing at high speed, handy to use and suitable for being 
manufactured at competitive costs. 
[0007] These and other objects that will be better ap- 
pear below are accomplished by an assembly according 
to the invention, which comprises a machine for han- 
dling or processing a produce, characterised in that said 
machine includes a vacuum packing unit designed to 
sequentially operate with said handling or processing 
machine. 

[0008] Advantageously, said handling or processing 
machine comprises a slicer having a support structure, 
a rotary cutting blade mounted for rotation in said sup- 
port structure, an electric motor for causing said cutting 



blade to rotate, and a carriage or slide arranged to be 
displaced in front and parallel to the said cutting blade 
and arranged to support and feed a product to be sliced, 
and a sliced produce receiving platform arranged on the 

5 opposite side of said cutting blade with respect to said 
carriage or slide, characterised in that said support 
structure delimits a receiving compartment below said 
carriage or slide and said receiving platform for housing 
at least partly said vacuum packing machine, and on the 

10 outside it is provided with a common control panel for 
said slicer and said vacuum packing unit. 
[0009] Further aspects and advantages of the present 
invention will be better apparent in the following detailed 
description of some currently preferred embodiments 

15 thereof given merely by way of non-limiting examples, 
with reference to the accompanying drawings, in which: 



Figure 1 is a perspective view slightly from above 
of a slicer-vacuum packing assembly according to 
the invention; 

Figure 2 shows a diagram of a pneumatic circuit of 
a vacuum-packing machine in the slicer-vacuum 
packing assembly in Figure 1; 
Figure 3 is a partial perspective view, slightly from 
above, of another embodiment of a slicer-vacuum 
packing assembly according to the invention; 
Figure 4 shows a partial perspective view of another 
embodiment of a slicer-vacuum packing assembly 
according to the invention; 
Figure 5 is a view similar view to that of Figure 1 but 
illustrating an embodiment in which the vacuum- 
packing unit is entirely incorporated into the meat 
slicing machine; 

Figure 6 is a perspective view slightly from above 
of a meat mincer machine incorporating a vacuum 
packing unit, and 

Figure 7 is a perspective view slightly from above 
of a heating unit incorporating a vacuum packing 
unit. 
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[0010] In the accompanying drawings similar or iden- 
tical parts or components have been designated by the 
same reference numerals. 

[001 1] With reference first to the embodiment shown 
« in Figures 1 tot 4, it will be noted that a handling or 
processing machine-vacuum packing assembly accord- 
ing to the present invention, generally designated at 1, 
comprises a handling or processing machine for han- 
dling or processing a product to be vacuum packed, that 
so comprises a slicer 2, or a meat chopper 2a (Fig. 6), or 
a kneading machine, or a heating unit 2b (Fig. 7), and 
the like, and a vacuum-packing unit 3 designed to oper- 
ate in sequence with the handling or processing ma- 
chine 2. 

55 [0012] In the following description specific reference 
will be made in more detail to a slicer 2, although it will 
be appreciated that the invention relates to handling or 
processing machines other than a slicer. 
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[0013] The slicer 2 may be of any suitable type. Typ- 
ically it comprises a box-like frame or housing 4 support- 
ed by four legs 5 with height-adjustable feet, a rotary 
cutting blade 6 mounted for rotation in a support struc- 
ture 4 and driven by an electric motor (not shown in the 
drawings), a slide or carriage 7 arranged on one side of 
the rotating blade 6 and suitable for feeding the cutting 
blade 6 with a product to be sliced, and to be displaced 
backwards and forwards parallel to the cutting plane, 
and a sliced meat receiving plane or platform 8 arranged 
on the other side of said carriage or slide 7. Preferably, 
at the cutting blade 6 a sharpening or grinding tool, gen- 
erally indicated at 9, is provided for sharpening the cut- 
ting edge of blade 6. 

[0014] Below the carriage or slide 7 and the receiving 
surface 8, support structure 4 delimits one or more com- 
partments 10 for housing all or some of the components 
of the vacuum packing unit 3 having more specifically a 
vacuum pump 12 and its respective motor 11, as well 
as a delivery electric valve 13 and a control electronic 
unit EU of any suitable type arranged to control the as- 
sembly 1 . 

[0015] On its outer front side, housing 4 supports a 
control panel 14 that is in common for the slicer 2 and 
the vacuum-packing unit or machine 3, and a fixed con- 
nector 15 for connection thereto of one end of a flexible 
hose whose other end is suitable for being connected 
to a hose connector of a rigid container for the vacuum 
packing. 

[0016] The control panel 14 comprises an On/Off 
switch 16 for the motor driving the cutting blade 6, a 
press-button 17 for the pump 12, a vacuum gauge 18, 
a switch 19 for electric valve 13, a press-button 20 for 
plastic bag welding and a knob 21 for setting a welding 
timer. If desired, the control panel 14 includes a signal- 
ling LED indicating whether the electric power is on for 
the handling or processing machine-vacuum packing 
assembly 1 . 

[0017] The vacuum packing unit 3 comprises two box- 
like halves: a base half 23 and an upper half 24 hinged 
to the base half along an edge thereof so as to be an- 
gularly displaceable between a closing position onto the 
base half 23 and an opening position with the base half 
angularly spaced apart from base half 23 as illustrated 
in Figure 1 . For easier handling the upper half 24 is pro- 
vided with a front handle 25. 

[0018] At its top face 26 the base 23 delimits a longi- 
tudinal recess 27 surrounded by a raised gasket 28. At 
the bottom of the recess 27, one or more openings or 
holes 29 communicating with the pump intake12 by 
means of solenoid 13 are provided. 
[0019] The bottom face 30 of the upper half 24 has in 
turn an annular gasket 31 so shaped and positioned that 
it matches with the annular gasket 28 when the upper 
half 24 is in its closed position, so that it can hold in po- 
sition the mouth of a flexible plastic bag 38 in a relatively 
gentle and resilient way. The bag or pouch 38 is prefer- 
ably embossed, and air is drawn from it, and it can be 



heat welded as it is well known in the art. . 
[0020] To this end, a welding and sealing wire 32, e. 
g. provided in the base 23, extends parallel to a long 
section of the annular gasket 28 and is designed to be 
5 supplied with electric current immediately after a pack- 
ing bag 38 has been substantially emptied of its air in 
order to heat weld and seal the bag or pouch 38. 
[0021] The vacuum packing machine 3 can be posi- 
tioned in various ways with respect to the slicer 2. Thus, 

10 for example, as illustrated in Figure 1, it is connected 
through a flexible hose 33, which, from opening 29 is 
connected to electric valve 13 and thus to pump intake 
12, and through electrical cables 34 both to the electron- 
ic unit and the electric valve 13. Alternatively, the base 

15 23 can be supported by a pair of extendable rods that 
can be slid in and out of beneath casing 4 through a side 
opening 36, preferably shaped to match the cross-sec- 
tion outline of the vacuum-packing unit so as to allow 
the packing machine to be easily displaced to and from 

20 its closed position. 

[0022] With the above described handling or process- 
ing machine-vacuum packing assembly 1 , the vacuum- 
packing unit 3 can be displaced in a drawerlike fashion 
so that it can be completely inserted and flush beneath 

25 the housing 4 and completely extracted to its working 
position, at which the top half 24 can be opened to effect 
one or more vacuum packing operations and later re- 
turned to its initial closed position within the housing 4. 
[0023] Figure 3 shows a modification of the present 

30 invention in which the vacuum packing unit 3 is hinged . 
on a vertical pin 37 supported by the housing 4 of the 
meat mincer 2, so that it can be angularly displaced be- 
tween a rest position up against the side of the housing 
4 and a working position angularly spaced away from it, 

35 where it can effect operations of air-drawing from, and 
sealing, the packing pouches 38. 
[0024] In the embodiment illustrated in Figure 4, the 
vacuum-packing unit 3 is connected by a flexible hose 
33 and an electric cable 34 to the meat slicing machine 

40 and can be variously arranged within a certain distance 
that is naturally dependent on the length of tube 33 and 
cable 34. The packing unit 3 is shown as it welds and 
seals a pouch 38 made of heat-weldable flexible mate- 
rial. 

45 [0025] Figure 5 illustrates a currently preferred em- 
bodiment of the invention, wherein the packing machine 
3 is completely housed, e.g. under the product receiving 
surface 8 of the meat slicing machine 2. This solution 
provides maximum space saving for a sales counter as 

so well as a compact, functional and highly efficient assem- 
bly for the operator to use. 

[0026] In the embodiment shown in Figure 6 a meat 
mincer 2a is controlled by an electric motor 40 and sup- 
ported on a base 4. 
55 [0027] Similarly, Figure 7 shows an embodiment of 
the assembly 1 in which a heating unit 2b of any suitable 
type including a heat source either including one or more 
electric resistances controlled by rheostat manually op- 
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erated by a knob 41 or a gas burner. 
[0028] Both in Fig. 6 and 7 base 4 has an extension 
4a, preferably having a reduced height and also forming 
the base for a vacuum packing unit 3 with a top half 24 3. 
hinged thereto and provided with front handle 25. s 
[0029] The base 4 also bears on its outer front side a 
control panel 14 that is in common for the meat mincer 
2a or the heating unit 2 and the vacuum-packing unit 3, 
and a fixed connector 15 for connection thereto of one 
end of a flexible hose whose other end can be connect- 10 4. 
ed to a hose connector of a rigid container for the vac- 
uum packing. 

[0030] The control panel 14 comprises an On/Off 
switch 16 for the motor 40, a press-button 17 for the 
pump 12, a vacuum gauge 18, a switch 19 for electric 15 
valve 13, a press-button 20 for plastic bag welding and 5. 
a knob 21 for setting a welding timer. If desired, the con- 
trol panel 14 includes a signalling LED indicating wheth- 
er the electric power is on for the handling or processing 
unit-vacuum packing assembly 1 . 20 
[0031] With a handling or processing machine-vacu- 6. 
urn packing assembly. 1 as described above, the oper- 
ator at the sales counter has his or work made consid- 
erably easier because both the meat slicing machine 
and the packing machine are ready at hand with no 25 
waste of time moving from one to point to another behind 
the sales counter. 

[0032] The structuring of the packing machine 3 was 
also made simpler in that it is no longer necessary to 
include the pump, motor and electric valve 1 3 assembly, 30 
all of which means that the size of the machinery can 
be reduced to provide more working space at the sales 
counter. 

[0033] The invention thus conceived is susceptible to 
numerous modifications, all within the scope of the in- 35 
vention as stated in the claims. 
[0034] Thus for example, if the hose connection 1 5 is 
not included on the meat slicing machine 2, the electric 
valve 13 and the switch 19 can be omitted since it is not 
necessary to divert the inflow between packing unit 3 40 
and the pump 1 2, a check valve being sufficient between 7. 
opening 29 and pump, as is usual in the art. 
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1. An operating-vacuum packing machine assembly 
comprising a machine (2) or handling or processing 
a product, characterised In that said machine (2) . 
includes a vacuum packing unit (3) designed to se- so 
quentially operate with said handling or processing 
machine (2). 



(14) for said handling or processing machine (2) 
and said vacuum-packing unit (3). 

An assembly as claimed in claim 2, wherein said 
vacuum packing unit (3) is articulated to said sup- 
port structure (4) to be angularly displaceabie with 
respect to it between a rest position and a working 
position angularly displaced from it. 

An assembly as claimed either in claim 2 or 3, char- 
acterised jn that said vacuum packing unit (3) is 
constrained to said support structure (4) by means 
of at least one flexible hose (33) and at least one 
electric cable (34). 

An assembly as claimed in any claim 2 to 4, char- 
acterised in that said vacuum packing unit (3) is 
insertable into, and removable from, said support 
structure (4). 

An assembly as claimed in any preceding claim, 
characterised In that said handling or processing 
machine is a slicer (2) having a support structure 
(4), a rotary cutting blade (6) mounted for rotation 
in said support structure (4), an electric motor (11) 
for causing said cutting blade to rotate, and a car- 
riage or slide (7) arranged to be displaced in front, 
and parallel to, the said cutting blade (6) and ar- 
ranged to support and feed a product to be sliced, 
and a sliced product receiving platform (8) arranged 
on the opposite side of said cutting blade (6) with 
respect to said carriage or slide (7), characterized 
In that said support structure (4) delimits a receiv- 
ing compartment (10) below said carriage or slide 
(7), and said receiving platform (8) for housing at 
least partly said vacuum packing unit (3), and on 
the outside it is provided with a common control 
panel (14) for said slicer (2) and said vacuum pack- 
ing unit (3). 

An assembly as claimed in any preceding claim 1 
to 5, characterized in that said handling or 
processing machine is a meat mincer (2a) or a heat 
unit (2b), characterized in that said support struc- 
ture (4) has an extension (4a) arranged to support 
said vacuum packing unit (3) and is arranged to lo- 
cate a common control panel (14) for said meat 
mincer (2a) 0 heat unit (2b) and said vacuum pack- 
ing unit (3). 



2. An assembly as claimed in claim 1, characterised 
in that said handling or processing machine (2) has ss 
a support structure (4) delimiting at least one com- 
partment (10) suitable for housing at least partly 
said vacuum packing unit (3), and one control panel 
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